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CANDY may be very fattening for the 
al r eady too fat individual and bad 
for the digestive system of the dyspeptic, 
but for college girls it is a joy forever. 
Perhaps candy is not as good for her as 
the highly esteemed spinach, but who 
among dietitians has the courage to in-
sist upon "balanced rations" where can-
dy is concerned. 
To eat the candy a college chum makes 
is a delightful pastime. Only veteran 
dormitory inmates can experience the 
real joy derived from eating a creamy 
piece of fudge at a midnight spread. Nice, 
indeed, to eat such candy, but how un-
fortunate the girl who comes to college 
with no knowledge of candy making and 
no favorite r ecipes of her own. She may 
treat her friends to "Walnettos" and 
"O'Henry" bars time without number, 
but she sinks into oblivion when the can-
dy pan is brought out and the group calls 
for real college-made candy. 
The oldest, most timeworn, and yet 
most popular recipes used in college is 
the one for fudge. Of all things to be 
sure of before entering college be surest 
of all that you are able to make fudge. 
In case there are girls who don't have 
their own favorite recipes to bring along 
to college, it may be well to include a 
few of the commonest so that they, too, 
may be among the popular college girls 
as everyone wishes to be. 
2 cups sugar 
1 cup liquid 
2 tbsp. cocoa 
1 tbsp. butter 
Vz tsp. vanilla 
Fudge 
Vs tsp. cream of tartar 
1h cup chopped nuts 
Boil together sugar, milk, cocoa, and 
cream of tartar until it forms a soft ball 
in water. Then remove from the fire and 
let stand until cool. Add the butter, 
nuts and vanilla and beat until creamy. 
If there is time the fudge may be im-
proved by kneading. 
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The above recipe is good, but all col-
lege girls know that in case the bedroom 
supply shelf runs out of milk or vanilla, 
very good fudge can be made by using 
sugar, cocoa, water, and butter. More 
butter should be added when water is 
used. It may be that the hurry-up way 
is best after all. 
If fudge is king of college candy, then 
pinoche is sure to be queen. When there 
is to be popcorn at the feed everyone 
clamors for pinoche because popcorn and 
pinoche are quite the latest thing for 
spreads. 
Pinoche 
2 cups brown sugar 
lh cup liquid (condensed milk, cream 
or milk) 
1 tbsp. butter if milk is used 
1 pinch salt 
Cook the sugar, salt and I iquid until it 
forms a sort ball in water. Remove from 
fire, allow to cool, add nuts, and beat. 
There are still those poor souls who 
are not sufficiently learned in the art of 
candy making as to tackle either fudge 
or pinoche. What then? Are they to 
suffer from this awful unpopularity? In-
deed no, for there are other simpler but 
delicious recipes that are desirable. Cin-
namon Gib among these 'is not so for-
eign as it sounds. In fact, Iowa corn 
plays a big part in the suocess of Cinna-
mon Gib. 
Cinnamon Gib 
1 can Karo corn syrup 
2 tbsp. butter 
1 tsp. cinnamon 
Cook the ingredients until when 
dropped in water the candy becomes 
brittle. Pour into a buttered tin and 
allow to cool. This makes a brittle, but-
tery, cinnamon candy that is not particu-
larly rich, yet which satisfies the craze 
for something to eat between meals. 
Perhaps it is that very ''I'm starved" 
13 
craze" which first induced the girls to 
try peanut brittle on their grills. 
Peanut Brittle 
2 cups sugar 
1 cup Karo syrup 
1 cup water 
1 cup peanuts 
1 tbsp. butter 
Cook the sugar, syrup and water until 
it becomes brittle when dropped in 
water. Add the butter just before re-
moving from the fire. Have the peanuts 
spread on a buttered platter and pour 
the syrup over them. 
Butter Scotch 
2 cups sugar 
1/z sup syrup. 
1 ; 3 cup butter 
i tbsp. vinegar 
2 tbsp. water 
14 tsp. vanilla 
Put ingredients into sauce pan and 
stir until dissolved. Boil until it forms 
a soft ball in water. Add the vanilla 
just before pouring out. Be careful not 
to stir while pouring or it will sugar out. 
Brown Sugar Nuts 
2 cups brown sugar 
1fz cup milk 
lh tsp. vanilla 
2 cups mixed nut meats 
Boil sugar and milk until it becomes 
brittle in water, remove from fire and 
add vanilla. Have nuts spread on a but-
tered platter very thick and pour syrup 
mixture over nuts. The result should be 
a mass of nuts with just enough syrup to 
hold them together. 
There are many other equally good 
recipes for candy, but these kinds arc 
the simplest and most popular at ·college. 
They are the ones which take the least 
time and equipment. Candy times are 
the lazy times and the recipes are the 
best that can be made quickly and with-
out a great deal of energy. 
Alice Mann's Three Years in the Desert 
SLEEPLESS nights, while violent desert 
winds tore at her four-room portable 
bungalow; walking guided by the stars; 
waking before dawn to watch the myste--
rious desert mirage; sleeping under star-
lit skies, often alone, with dangerous 
"side-winders" (snakes) about and coy-
otes barking in the distance; all these 
were the experiences of an Iowa State 
graduate, Miss Alice Mann, '90, who tells 
of her three years homesteading in Cali-
fornia on her desert claim. 
"Long before daylight," writes Miss 
Mann, "on the morning of November 7, 
1918, my brother and I r eached Leliter, 
Indian Wells Valley. During the day we 
were transported with our personal a~:'l 
househild belongings to a portable four-
room bungalow which had been moved 
onto my claim from a neighboring claim. 
We immediately established my home, 
notwithstanding the fact that the moving 
dislocated the ridge-boards so we could 
see daylight thru the peak of the roof. 
We were delighted that we could begin 
holding down the claim at once and 
everything moved on serenely for sev-
eral days. Then, without warning, one of 
the violent winds for which most deserts 
are famous, came suddenly upon us. For 
two days and nights it blew with terrible 
force. Twice I saw the roof on one side 
rise several inches and every moment ex-
pected it to move off into space, leaving 
only the starry heavens above us. Two 
awful, sleepless nights and then-the 
calm. The wonderful stillness and the 
exquisite beauty of the landscape after 
the storm lent an indescribable charm to 
the desert." 
Indian Wells Valley, Miss Mann says, 
is a fertile country about twenty miles 
wide and thirty in length in the north-
west corner of Kern county, California. 
The Valley is entirely surrounded by 
mountains, with the high Sierras on the 
west. 
"Alfalfa, grapes, peaches, pears and 
nearly all kinds of vegetables are suc-
cessfully grown there. Cotton has been 
experimented with_ and thrives in the lo-
cality. Melons of all kinds are the best 
in quality I have ever seen. A very en-
terprising settler has one hundred acres 
of alfalfa. He recently shipped out a car-
load of cattle. 
"My nearest neighbor was half a mile 
away. We went a mile and a quarter for 
milk and butter, but the rattlers seldom 
troubled us and it was fine exercise. If 
our walk happened to be at night we were 
guided by the location of certain con-
stellations. 
